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6. Poultry potpies, particularly heated pies, should not be subjected to
temperature abuse; otherwise they may become a health hazard (botulism,
C. perfringens enteritis). Microbiological criteria, however, should not
be used to monitor temperature abuse of potpies.

Eggs and Egg Products

1.   It is recommended that the USDA adopt the sampling plans suggested
by the National Research Council Committee on Salmonella (NRC, An
Evaluation of the Salmonella Problem, 1969). Depending upon the ulti-
mate use of the product, egg products should be classified as Category I
or Category II products.

2.   The sampling plans utilized by the USDA for confirmation and
surveillance are even less stringent than those employed for certification.
It is recommended that in connection with these programs Category I or
Category II sampling plans be utilized.

3.  The USDA provides for retesting of lots found positive for Sal-
monella, though plants with known Salmonella problems are not permitted
to resample. It is recommended that the practice be reviewed in terms of
the "resampling syndrome" discussed in Chapter 6.

4.   It is recommended that the sampling frequency, as required by the
USDA (see Figure 9-2, Chapter 9, part F), be critically reviewed.

5.  The USDA instructions (see Chapter 9, part F) state that no rigid
or set sampling pattern is to be followed in connection with surveillance
sampling. It is recommended that this "random approach" to sampling
be reviewed in terms of its consistency with the principles of statistical
quality control.

Fish, Molluscs, and Crustaceans

1.   Microbiological standards (National Shellfish Sanitation Program)
for shellfish growing waters and for raw shellfish should be updated as
new information becomes available on more effective test procedures to
monitor contamination of growing waters and shellfish. This is particularly
true with respect to the presence of viruses in waters and shellfish that
can cause human illness.

2.   Since rapid, direct plating methods have recently become available
to test water and shellfish directly for E. coli, the use of E. coli instead
of coliforms or fecal coliforms as part of microbiological criteria for
shellfish and shellfish growing waters should be evaluated.

3.  Regulatory agencies and industry should direct efforts to determine
the potential hazards of packaging raw seafoods and holding them under